Executive
Summary

In September 1980 four federal agencies1 requested that the National
Research Council convene a panel of experts to formulate general prin-
ciples for the application of microbiological criteria to food and food
ingredients and to provide recommendations for a unified, coordinated
appproach to the subject by policy-setting agencies. This report has been
prepared by the Food and Nutrition Board Subcommittee on Microbio-
logical Criteria in response to that request. The summary presented here
follows the structure of the report:

I. Introduction (Chapter 1)
II. Basic Considerations

A.  Definitions, Purposes, and Needs for Microbiological Cri-
teria (Chapter 2)

B.   Selection of Foods for Criteria Related to Safety (Chapter 3)

C.   Selection of Pathogens as Components of Microbiological
Criteria (Chapter 4)

D.   Selection of Indicator Organisms and Agents as Components
of Microbiological Criteria (Chapter 5)

E.   Consideration of Sampling Associated with a Criterion
(Chapter 6)

F.   Consideration of Decision (Action) to be taken when a Cri-
terion (Limit) is Exceeded (Chapter 7)

'The National Marine Fisheries Service (NMFS), the U.S. Department of Agriculture (USDA),
the Food and Drug Administration (FDA), and the U.S. Army Natick Research and Development
Center.
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